
C

M

Y

CM

MY

CY

CMY

K

cover.pdf   1   3/6/2015   9:18:17



















Reducing Food Waste, Building a New Food Culture

Registered as a charity organization in February 2013, Food for Good 
(FFG) is a small, young, yet distinctive non-governmental organization. 
It envisions the minimization of  food waste in Hong Kong by 
redistributing surplus food to people in need; thus introducing green 
and sustainable living. The Executive Committee and its 
sub-committees, comprise specialists and representatives from 
different sectors who are committed to the vision of FFG. Funding 
support comes from private donations and sponsorships.

Admittedly in 2012, Hong Kong generated 3,337 tonnes of food 
waste, accounting for thirty-six percent of the city’s solid waste 
disposed of at the already overloaded landfills. In recent years, 
increases of food waste generated from commercial and industrial 
sources has been substantial. 

FFG aims to build up a new culture on food through changing our 
eating life style and habits, as well as our cooking practices. Reducing 
and recycling food waste is not only an economic concern, but a 
cherished social virtue. Food waste reduction projects in schools, 
private and public housing estates, and shopping malls have been 
organized in collaboration with our strategic partners which include: 
supermarkets, community organizations, restaurants, schools, food 
companies, and non-governmental organizations.  Here are some of 
the examples:
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‧Zero-food Waste School Project: Currently, twenty-two 
primary and secondary schools (5,000 students) are involved in recycling their 
lunch leftovers into fertilizers to be used in school vegetable gardens. Educational 
resource kits, advising teachers and students on how to implement food recycling 
projects, have been distributed to all primary schools. Through workshops, 
seminars and talks given by professional organic farmers, students have increased 
their awareness and commitment to sustainable eating.

‧Community Kitchen: The community kitchen in Tuen Mun, funded by a private 
donation, serves to provide over 1,200 meals each day free of charge to 
low-income families. About half of the food materials comes from donated 
surplus from supermarkets, restaurants, hotels, and food retailing companies. 
Another community kitchen, funded by the Hong Kong Jockey Club, will be in 
operation this spring, eventually providing 3,200 meals a day.

‧Promotional Projects
    - Caring Chefs: Offers live cooking demonstrations by renowned chefs and 

legislative council members in shopping plazas, utilizing kitchen leftovers to 
create wonderful dishes. In the events organized at the Disneyland Hotel and the 
Chinese Cuisine Training Institute, surplus food has been used to provide meals 
to hundreds of student participants, introducing the message of cherishing food 
through a variety of entertaining performances.

    - Talks: Presentations on managing food waste are made to various stakeholders, 
including the environmental organizations, community organizations, business 
and restaurant associations, schools, and catering services, 

    - Other Promotional Activities: 
◆ Participation in environmental protection programmes, such as the annual 

‘Organic Day’ exhibitions; 
◆ Support of events promoting food waste reduction, such as the International 

Master Chefs Competition, 2014 and 2015; 
◆ Collaboration with the Hong Kong Girl Guides Association to establish a badge 

award scheme on reducing food waste (Eat Wise Ambassadors)
◆ The ‘Food-forgot’ programme invited participants to use food leftovers to make 

creative dishes; the photos were then placed and voted upon in social media. 
Participants with popular dishes were invited to compete in a cooking 
demonstration at a hotel. Over 3,000 people participated in this event. 

◆ Reducing food waste has also been promoted through road shows and a 
mobile exhibition truck. 

‧Consultations: consultations are provided to owners’ incorporations in private and 
public housing estates and management companies of commercial malls to collect 
and recycle food waste, turning it into fertilizer to be used in gardens. Professional 
advice will be given on how to select and install food waste decomposers.

Reducing food waste is a profound challenge for Hong Kong. Notably, FFG has 
contributed to the increased awareness of the community and government on the 
urgent need to reduce food waste. The government implemented the public 
education programme, ‘Food Wise Hong Kong Campaign’ (2013) and announced ‘A 
Food Waste & Yard Waste Plan for Hong Kong 2014-2022’ (2014). The message of 
reducing food waste needs to be espoused fully by the citizens, government and 
private sector. We have made a small step in the beginning of a long journey. To learn 
more about our work, please visit our website: http://www.foodforgood.org.hk.

Community 
Impact
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Mr Raymond Yim Chun-man 嚴俊民( ) 先生

BCJ (2007)

Part I : Your Information
Name : 

                      (Surname)                      (Given Name)

Chinese Name : 

Sex : M/F

Contact Phone No. : 

E-mail: 

Year of Graduation: 

Degree Awarded: 

Name : 

                      (Surname)                   (Given Name)

Chinese Name : 

Sex : M/F

Contact Phone No. : 

E-mail: 

Correspondence Address:

Year of Graduation: 

Degree Awarded: 

Part II: Other Alumni's Information

We would like to hear from all alumni, especially those who have not been in contact for some time.  We wish to take this 
opportunity to invite you to share with the Faculty the contact details of local or overseas alumni with whom you are in touch. 
Please complete and return the following form to the Faculty so that we can keep them informed of the most up-to-date 
developments and activities of the Faculty and the University.

Fax: 2517 0806
E-mail: socsc@hku.hk
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SELECTION of RECENT PUBLICATIONS (From August to December 2014)

Chinese Religious Life《中國人的宗教生活》introduces Chinese religious life and practice for the general reader, 
written by an international team of scholars from several disciplines including anthropology, sociology, religious 
studies, history and political science.  Buddhism, Daoism, Confucianism, Popular Religion, Christianity, and Islam 
are treated not as isolated systems, but as cultural and religious expressions interwoven in the Chinese society.  
The emphasis is on religious practice, not doctrines or beliefs.  Each chapter treats a different aspect of religion 
in Chinese public life.  Religion provides a lens through which to observe a range of complex social issues, related 
to the economy, gender and sexuality, health and the environment, ethnicity, and globalization.  There is no 
single “model” of religion and public life in China, and a wide range of imaginable possibilities are found in this 
volume.  This book encourages readers to relate chapter themes to universally relevant areas of religious 
interest, all the time showing the distinctive features particular to the Chinese context.

Chinese Religious Life

Author: HKU Press
Publisher: Palmer, D A, Shive, G, Wickeri, P, L

Dr David Palmer (宗樹人博士)
Department of Sociology

Coping Flexibility and Psychological Adjustment to Stressful Life Changes:
A Meta-analytic Review

Author: Cheng, C, Lau, B H P, & Chan, S M P
Publisher: Psychological Bulletin / American Psychological Association

The present meta-analysis covers all available studies conducted between 1978 and 2013 that empirically 
tested the relationship between coping flexibility and psychological adjustment.  This study is the first to 
provide a summary estimate of the overall effect size and investigates cross-study sources of variation in the 
beneficial role of coping flexibility.

Professor Cecilia Cheng (鄭思雅教授)
Department of Psychology

A�ect Regulation and Treatment for Depression and Anxiety through Art: Theoretical Ground and Clinical Issues
Author: Nan, J K M & Ho, R T H
Journal: Annals of Depression and Anxiety

Advances in neuroscience research have shown that depression and anxiety are closely 
related to affect regulation, the emotional processes that work within the brain system.  This 
paper reviews two major areas of affect regulation.  The first area accounts for the 
relationships between affect regulation and the functions of the left/right hemispheric brain, 
as well as the effect of these emotional processes on the autonomic nervous system.  The 
interpersonal neurobiological basis of affect regulation is also elaborated.  On the theoretical 
basis of affect regulation, the second area of discussion focuses on how the assessment and 
healing functions of various art media adopted in art therapy treatment correlate with 
left/right hemispheric brain processes.

Dr Rainbow Ho Tin-hung (何天虹博士)
Department of Social Work and Social Administration

DONATIONS

Donor NatureRecipient Amount (HK$)

Li Ka Shing Foundation

Mr Albert Poon Woo-shing

Ms Sarah Wu Po-chu

Centre on Behavioral 
Health

Project on "Love Hong Kong Your 
Way - Hospicehome Website"

Lillian Poon Psychosocial Oncology 
Fung

Lillian Poon Psychosocial Oncology 
Fung

750,000

10,000

50,000

Anonymous

Mr Charles Pau Wai-ho

Dr Christine Wong

The Hong Kong Jockey Club 
Charities Trust

Partners HealthCare

Department of Psychology                                                                                                                                                                                                                              Supporting Research in 
Developmental Psychology

Supporting Research Activities in 
Cognitive and Social Neuroscience

Activities of the Department

Read and Write: A Jockey Club 
Learning Support Network

NIH - Genetic Determinants of 
Schizophrenia Intermediate 
Phenotypes

100,000

45,000

30,000

562,908

16,334

Anonymous Department of Geography                                                                                                                                                                                                                         Activities of the Department 16,868

Mr Li Kam Kee

Victor and William Fung 
Foundation Limited

Faculty of Social Sciences                                                                                                                                                                           
                                                                                                                                                                                  

Activities of the Department

Supporting the Fung Service 
Leadership Initiative

20,000

1,000,000

The Hong Kong Jockey Club 
Charities Trust

The HKJC Centre for 
Suicide Research & 
Prevention                                                                                  

Study on Determinants of Poverty 
and Potential Interventions to 
Alleviate Poverty in Hong Kong

470,005

Donations (From August to December 2014)











C

M

Y

CM

MY

CY

CMY

K

cover-back.pdf   1   3/6/2015   9:19:47


